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In viev; of the considerable interest in the source and nat¬ 
ure of patava oil exhibited in recent years by importers, cus¬ 
toms officials. Department of Agriculture agents, and the Uni¬ 
ted States Customs Court, it has been thought advisable to 
place on record in one easily accessible paper the chief 
sources of botanical and chemical information on this subject* 

The botanical history of patava oil begins with Carl Fried¬ 
rich Philipp von Martins, who apparently was the first European 
explorer to discover it, and who was the first botanist to de¬ 
scribe and name the tree which produces it* Martius, in his 
"His tori a Natural! s Palmarum", volume 2, page 23 (l823), descri¬ 
bes the tree and names it Oenocarpus bataua * He illustrates it 
well on plates 24 and 2 $ in this work, and states that a great¬ 
ly desired drinking decoction is secured from the fruit, exten¬ 
sively used by ihe local A^erinds and referred to by them as 
"bataua" (l)* 0 n page 21 of this same work ?£artius founds and 
describes for the first time the genus Oenocamus , of which 
genus this was his second-mentioned species* The generic name, 
Oenocarous, signifies "wine fruit", in allusion to the drink 
obtained from these trees* 

The second reference to the plant is by Alfred Russel Wall¬ 
ace, who, in his "P^lm Trees of the Amazon", page 127 (1853), 
reports that the vernacular name for Oenocarp us bataua among 
the natives of the regions where it grows is ""patawA'^ that the 
fruit is edible and yields a drink, and that the spinose pro¬ 
cesses of the leaf-sheaths are used as arrows in native blow¬ 
pipes* These arrows are l£ to 18 inches long and are dipoed in 
curare before being used* He tells us that six species of the 
genus Oenocarpus were known to him, that they prefer dry 
slightly elevated land, and are not found above 1600 feet ele¬ 
vation* He describes 0* bataua as a palm tree growing 30 to 60 
feet in height* 

Richard Spruce, in "Hooker 1 s Journal of Botany", volume 6, 
page 334 (l8$4), has this to sayi "After the Caiaul, as to 
quality of oil, come the various species of Oenocarpus ( OE . 
Baoaba , B a tana, disti cha, etc*). The oil of these is apparently 
of finer quality than that of CaiauA [ Slais melanoooooa ]; it is 
colourless and sweet-tasted, and not only excellent for lamps, 
but for cooking* The shop-keepers of Par A buy Pa tana-oil of the 
Indians, and mix it wiih equal proportions of olive oil, re¬ 
tailing the whole as ^live-oil 1 , from which, indeed, even the 
best judges can scarcely distinguish it* I can bear testimony 
that, for frying fish, oil of Baccaba is equal either to olive- 
oil or butter* The various species of Oenocarpus abound on the 
Amazon and 0 r inooo, and on their tributaries•'TT’have latoly 
seen the Patana in the greatest plenty throughout the Casiqui- 
are, Alto Orinoco, and Cunuounuma* Hear -the Barra it is fre- 
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quent, but less so than the Bacaba* The forests onposito San 
Carlos, extending from ihe Rio Negro to the Xid, are literally 
sown with Patand* The fruit is in season nearly all the year 
round* V/e are iust now beginning to make use of it, and we 
shall have it (in unlimited quantity, if Ihore were always In¬ 
dians to climb *tiie trees) all along until November* I am passi¬ 
onately fond of PatanA-yukissd, and it is the only thing which 
I shall regret when I leave San Carlos* Vi/hen I have passed a 
long time without drinking it, and recommence, I always find it 
slightly aperient, but this effect passes off in two or three 
days* 1 ’ This letter was dated at San Carlos del Rio Negro, Ven¬ 
ezuela, March 19, 1854. 

Next we find mention of it by Berthold Carl Seeraann in his 
"Die Palmon”, pages 186—188 (1863) where he states that all 
the palms that belong to the ooooanut tribe produce fruit which 
contains oil* The genus Oenocarpus shares this latter charac¬ 
teristic, even though it is too widely unrelated to belong to 
this same tribe* He then quotes part of the passage from Spruce 
given above (2). 

Carl Schaedler, in his “Technologic der Fette und Oele", ed¬ 
ition 2, page 844 (1892), states that from the seeds of Oeno - 
oarous bacaba and 0 # bataua of Central and South America is ex- 
traoted "cornu oil ,r 7~ ,r huilo de cornou 11 , or "comou butter” which 
is used in the manufacture of soap and candles (3)« 

Otto Marburg, writing in H. Sampler's "Die Tropische Agri- 
kultur”, edition 2 by R* Hindorf, volume 1, pages 74?—746 
(1897), says: ”25* Die Patavapalme* Manohmal wird dieser Name 
auf die aus etwa 17 Arten bestehende Gattung Oenocarpu s ange- 
wandt; er soli to aber beschrankt bleiben auf die Art Oe* Batava * 
Die samtlichen Arten zeigen TTbereinstiramung darin, dass sie im 
tropischen Amerika heimisoh sind, wo sie trookne Standorta auf 
Bodenerhebungen bis zu ?00 Meter uber dem Meersspiegel einneh- 
men* Es sind hohe, majestatisohe Baume mit grossen glatten 
Stammen und Fiederblattern* Die Bluten sind einhausig, die 
Fruchte nahezu kugelrund; letztere sind e ins ami g und haben ge¬ 
nie ssbares Fieisoh* Die Fruchte aller Arten liefem ein vorzug- 
liohes 01, und we nn as in den gross ten Mengen von der Patava¬ 
palme gewonnen vdrd, so gpschieht es. weil dieselbe am zahl- 
reichsten auf tritt, zumgl im [p* 746] Gebiete des Orinoco und 
Amcvzononstroms* Dieses 01 wird hoher geschatzt als dasjenige 
der amerilcanischen Olpalme; es ist farblos, von susslichem Ge- 
schmack und kann nicht nur zur Beleuchtung, sondem auch in der 
Kuche verwandt werden* Nur die Indianar machen eine Besohafti- 
gung aus seiner Gewinnung, die, wie kaum err/ahnt zu werden.. 
braucht, naoh rohester Methode erfolgt* Trotzdem wird das 01 in 
Para zur Verfalschung von Olivelol brauchbar befunden, was das 
baste Zeugnis fur seine Qualitat ist* Die Fruchte werden femer 
zur Bereitung eines sehr beliebten Getrankes benutzt, welches 
Yukissee genannt wird, ubrigens ein Name, den die Indianor des 
Rio Negro alien Pflanzensoften, ja sogar animalischen S a uoen 
geben* Das Verfahren dabei ist desselbe, welches ich bereits 
bei der A s saipalme geschildert* 7?enn das Yukissee einige Zeit 
in einem Gefass steht, steigt der Olbes tandteil an die Ober- 
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flache und giebt damit die E r kl a rung fur die nahrhafte und 
sohwach abfuhrende TJirkung dieses Getrankes. — Auch die Blat¬ 
ter und das IIolz der Patavapalrae sind verwendbar* n 

Five years later, E. Li^nard. writing in the “Acad&nie des 
Sciences, Paris, Comptes-rendus , volume 13$, pages $9?—$9$ 
(1902), reported that the endosperm of Oenocarpus bacaba con¬ 
tains mannite, galactose, saccharose, water, and oily substan¬ 
ces* The following year E. Bassiere, in Hie “Journal de Pharma- 
cie et de Chimie“, series 6, pages 326—329 (l903), reviews the 
history of the two species, bringing out again the fact -that 
Spruce, Seemann, Warburg, and Schaodler all mentioned the pro¬ 
duction of oil by 0*_ bataua and bacaba , that the oil is used 
not only for illumination, but also for cooking (4), that the 
oil is used frequently in P a r£, Brazil, as an adulterant of and 
substitute for olive oil, and that the A n erinds on the Rio Neg¬ 
ro make a drink from it called “yukissd”• He claims that the 
oil contains 10*4 percent glycerin and 19 percent of acids 
vrhose molecular weight is 289*1. 

Two years later a considerable contribution was made by..J* 
Lewkowitsch in his “Chemische Technologie und Analyse der Ole, 
Fette und ITachse", volume 2, page 12$ (190$), where he reports 
•that “coumou oil” is secured from the kernels of Oenocarpus ba ¬ 
tau a and 0^ bacaba. Th© kernels were boiled in water by him, 
whereupon a iigjit-yellow oil was separated* This oil he descri¬ 
bes as only half volatile. The experiment, he says, yielded 4*3 
percent of free fatty acids# The extraordinarily low saponifi¬ 
cation value which he found does not agree with Hie assertion 
of B a ssiere that his experiment yielded 10.4 percent of glycer¬ 
in and that the molecular weight of the fatty acids amounted to 
289.1* Also, this worker claims, the assertion cannot be cor¬ 
rect that Bassiere’s experiment yielded only 19 percent of oil- 
acids* The melting point of the fatty acids is^around 19°. ($) 
In 1910 C. Grimme, in the “Chemische Revue uber die Fett- 
und Harz-Industrie“, volume 17, pages 2^°—234 (1910), is more 
definite about the constituents and characteristics of the oil. 
He reports that the flesh of the fruit is edible. The seeds, 
which in the dry state are light-brown on the outside and white 
on Hie inside, yield on extraction with ether 34.8 percent of a 
light-yellow somewhat volatile odorless oil with a pleasant 
taste* This is mentioned in literature under the names of 
t, comuol“, “huile de comou“, and "cornou oil 11 * Invest!gabions by 
Grime gave Hio following picture of Hie oil’s characteristics: 
specific gravity 0*9248 at 1$° C*; melting uoint -7.^°; solidi¬ 
fying point -9° C *5 refractive index 1*4691 at 1$° C*; p.H* or 
acid-value 1*40; computed free oil-acid 0*71 percent; saponifi¬ 
cation value 190*$; ester value 189*1; iodine value 80.0; fatty 
acids 96*6 percent; glycerin 10*33 percent; unsapordfiable mat¬ 
erial 0*76 percent* The fatty acids extracted from the oil are 
light-yellow and of a buttery consistency, with a melting point 
of 19* $° C*, a solidification point of 17*8° C*, a refractive 
index of 1*4$02 at 4$° C*, a neutralization value of 190*2, an 
iodine value of 8$*3, and an average molecular weight of 292*2. 
The residue of Hie oil has 32.1$ percent protein (6). 
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Carl YTehmer, in his "Die Pflanzenstoffe", edition 1, page 73 
(1911), reiterates that tho kernels of the fruit of 0. bataua 
yield a fatty oil called "cornu oil”, "coumou oil", o7"""patava 
oil”, which is also obtained from 0* bacaba . In the endosperm 
are various mannites, a galactose, and saccharoses* In the oil 
is found olein as well as glycerides, stable fatty acids, and 
free acids (7). 

Four voars later E* R. Bolton and E. M. Jesson, in the 
"Analyst^, L 0 ndon, volume 40, pages 3—9 (1915), reported on 
their investigation of Oenoca rpus distiohus * They found -the 
kornels to contain 7*1 pe~roe'rRTVf' oil and the whole fruit 6*7 
percent oil* This oil, they found, has a melting point of 36° 
C., a saponification value of 209*2, a refractive index of 49*0 
at 40° C*, an iodine value of 55*9, 6.5*9 percent of free fatty 
acids, and 2*l5 percent of unsaponifiable matter* 

G* H, lYarburton* s English revision of Lewdcowitsch 1 s "Chenic- 
al Technology and Analysis of Oils, F a ts and 7Jaxes", edition 
6, pages 245—246 and 678 (1922), gives most of the same infor¬ 
mation contained in the 1905 work, adding the Italian name 
"olio di coumou" and the English patava oil" (an obvious cor¬ 
ruption of "batava oil")* He says that the fruit ripens all 
through the year, and quotes the figures reported by Grimme* In 
a chart (on page 678) of lesser knovm vegetable fats he inclu¬ 
des 0. distichus with the figures reported by B 0 lton and Jesson 
( 8 ). 

• M* B r rrett, in the Notizblatt des Botanischen Gartens und 
K u seums zu Berlin", volume 10, page 304 (1928), reviews the 
morphological characters of all the described species (9) of 
Oenooarpus , and segregates from this genus the new genus Jess - 
enia , placing Hartius 1 Oenooarpus bataua into this nev; genus. 

He ropeats the statement that a popular drink is obtained from 
the fruits of this palm, which because of its strong oil con¬ 
tent is difficult to digest (lO). The genus Jessenia differs 
from Oenooarpus in having more than 6 stamens per flovrer and 
because of technical calyx and endosperm characters* The com¬ 
plete synonymy of the species, up to this point, then, is as 
followsi 

Oonocarpus bataua Mart., Hist. Nat* Palmarum 2t 23, pi* 24 Sc 
25. 1823; Drude in Ifort., FI. Bras. 3 i * 468, pi. 1C8. 
1882; Barbosa-Rodriguez, Sertum Palmarum Brasiliensium It 
45, pi* 41 Sc 42. 1903* 

Oenocarpus batawa Wallace, Palm Trees of the Amazon 31, pi* 
10 Sc 11* 1SJ3T 

Oenooarpus Batana Spruce inn 0 ok*, Joum* Bot* 6: 334* 1854. 

Oenooarpus batava Spruce ex Seen., Die Palmen 186. 1863* 

Oenooarpus Patawa S 0 haedler, T e chnologie der Fette und Oele, 


ed* 2, 844. 1892. 

Oenocarpus batana Mart, ex Lewkowitsch, Chemische Technolog¬ 
ie und Analyse der Ole, F©tte und TTachse 2t 125* 1905* 
Oenooarpus batava Mart* ex Grimme, Chomische Revue uber die 
Fett- und H a rz-Industrie 17i 233—234. 1910* 

Jessenia bataua (Mart*) B u rrett, Hotizbl* Bot. Gart. Berlin 
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101 300—304. 1928. 

In IS29 the second edition of C*rl Wehmer*s "Die Pflanzen- 
stoffe" appeared# On page 124 of volume 1 he repeats the infor¬ 
mation given in his 1911 work and adds that the kernels of Oe - 
nocarpu s bataua contain 4*8 percent of fatty oil. He also adds 
the data about 0*_ distiohus reported bv Bolton and Jesson (ll). 
On page 1322 he gives "Oenocarpus OR* ( ?) " as the source of a 
fatly oil. 

In 1931 E. Stock reported on a new analysis in "Farbenzeit- 
ung", Berlin, volume 36, page 830. He described the oil as 
beautifully light-yellow, giving off no odor, and with a pleas¬ 
ant taste. It was designated as "Oenooarpus oil" and was said 
to have been extracted from a species of palm. The constants 
which he ascertained were as follows* specific gravity at 15° 

G. 0*9244; solidification point 7*5° C.; refractive index 
1.4700; p*H* or acid value 1*38; saponification value 190.0; 
iodine value 80*6; unsaponifiables 0*84 percent. The oil yield¬ 
ed 96 percent of fatty acids. These exhibited the following 
characteristics* melting point 18*9° C.; refractive index at 
4?° G* 1*4492; iodine value 86*7. The oil can be rendered com¬ 
pletely colorless through Fuller* s-earth. Also, he says, we are 
here concerned with a slightly volatile oil, whose volatility 
can be increased by the addition of cobalt-siccative, but in 
his opinion the volatility is still not sufficient* (l2) 

In the same year F, W* Friese, in "Chemisohe Umschau auf dem 
Gebiete der Fette, Oele, Wachse, und Harze", volume 38, page 
216 (1931), reported on some little-known Brazilian palm-oils 
(13). He re he lists oils from Oenooarpus bacaba, called 
"bacaba"; from 0. multloaulis , called "ba'caba y ; from 0* bat ¬ 
aua, called "batauS"; and from 0^ discolor , called "pindoba"7 
He - states that the oils from the first two of these are used 
locally for shampooing, oooking, and glossing, but are not us¬ 
able industrially. 

Liberty Hyde Bailey, in his "Standard Cyclopedia of Horti¬ 
culture", volume 2, page 328 (1935), gives the following perti¬ 
nent information* " Oenocarpus (wine fruit, as some of the spe¬ 
cies yield a beverage ).. . . .A few species of South American tall 
pinnatisect-leaved palms. • .little grown but numerous in the 

Amazon and Orinooo countries.some species yield useful oil. 

Fruit a medium-sized usually purple or black berry. 0^ bacaba 
Mart, and 0* bataua Mart, are -the species most likely to be 
mentioned*""" - 

In the "Erganzungsband zur zweite Auflage" of Carl Tfehmer's 
"Die Pflanzenstoffe , page 139 (1935), the data reported by 
Stock for his unidentified species of Oenooarpus are sunmariz- 
ed, and Friose*s paper is also noted (T?). 

Finally, in a bulletin entitled "Brazil, 1943", published by 
the Ministry of Foreign Affairs of that nation, it is stated 
that Oenooarpus bacapa L! a rt. is the source of a vegetable oil* 
Its density, solidification number, iodine number, and refrac¬ 
tive index are given. It is said to be used in soaps and 
stearin. 

Wq find, thus, that during the period from 1823 to 1943, the 
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fact that an oil is obtained from speoies of Oenocarpus is men¬ 
tioned by 17 recognized professional botanists or cHemists (l2 
of whom mention 0. bataua speoifically) • That the genus is the 
souroe of a drink is mentioned in 9 references, and that the 
endosperm is a souroe of mannites, galactose, and saccharose is 
mentioned in three# This ought definitely to answer the claims 
made in certain quarters that Oenocarpus palms are not oil- 
producing palms and that no such claims are extant in scientif¬ 
ic literature# The exact quotations of the more important of 
these referonoes are appended herewitii as footnotes for -the 
convenience of Customs Court lawyers and other interested per¬ 
sons, who may not have ready access to all of the original' 
books and journals* 

(1) n ***#ob fruotus deoootione potum exoptatissimum praebentes 
India magni habita ataue Bataua nomina salutat." 

(2) M **.*alle zu den Cocoineen gehorige Palmen*•••olspendende 
Fruchte tragen* Die Gattung Oenocarpus theilt letztere Eig- 
ensohaft, obgleioh sie v/eit enfferntTst zu den Cocoineen zu 
gehoren* Spruce bemerkt, wo er von den Oelpalmen des Amazon- 
enstromes spricht: f Naoh der Caiaud ( Elaeis melanooocca 
G a ertn*) kommen, der Gute des Oels nach, die verschiedenen 
Arten von Oenocarpus ( Oe* B a caba , Batava , distich a u.s.w.). 
Das Oel derselben ist anscheinend sogar besser als das des 
Caiaud* Es ist farblos und^suss, nicht allein gut fur Lamp- 
en, sondem auch fur die Kucha. In den Laden von Pard mischt 
man dies von den Indiansm gekauft Oel zu gleichen Theilen 
mit Olivenol und verkauft das Ganze als letzteres, von wel- 
chem es auch in der That von den besten Kennem kaum unter- 
sohieden werden .kann. Ich bezeuge, dass zum Fischebacken 
dies Oenooarpusol sov/chl der Butter wie dem Olivenol gleioh- 
kommt 1 ". 

(3) “ Oenocarpus B a caba Kart* und Oenooarpus Pataw a S. in 
Kittel- und Sudamerika. Aus den Semen vrird das Comu*ol, Huile 
de Comou, Comou Butter, gepresst und zur Seifen- un Kerzen- 
fabrikation verwendet. 

(4) "...non seulement pour l’^olairage, mais pour les usages 
oulinaires* 11 

(p) “Coumouol wind aus den Kernon der folgended beiden Palmon- 
spezies erhalten: Oenocarpus batana Mart, und 0. baoaba Kart. 
Die Kerne werden mit 7Tasser..ausgekocht, wobei sich ein hell- 
gelbes 01 ausscheidet. Das 01 wird als ein halbtrooknendes 
01 beschrieben. Die untorsuohbe Probe enthielt 4,3 Proz. 
frsier Fettsauren. Die auszerordentlich niedrige Verseifung9- 
zahl stimmt nicht mit der Angabe Bassieres uberein, dasz die 
Probe 10,4 Proz. Glycerin lieferte und dasz das M 0 lekularge- 
wioht der Fettsauren 289,1 betrug. Auch kann die Angabe, 
dasz die Probe nur 19 Proz. Olsaure enthielt, nicht riohtig 
sein. Der Sohmelzpunkt der Fettsauren liogt bei 19 0 ’ 1 . 
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(6) ”0. batava. Das Fruchtfleisch ist geniessbar. Der in trock- 
enem Zustande aus sen hellbraune, innen weisse Samen liefert 
bei der Extraktion mit Aether 34,8/4 eines hellgelben, 
sohwach trocknenden Oels ohne Geruch und mit angenehmen Ge- 
schmack* Es ward in der Literatur erw’ahnt unter den Hamen: 
Comuol, E^ile de Comou, Comou Oil. Die Untersuchung ergab 
folgendes Bild: Spez. Gewicht 0,9248 (l5°); Schmelzpunkt 
-7,5°; Erstarrungspunkt -9°; Br©chungsindex 1,4691 (l5°); 
Saurezahl 1,40; berechnet auf freie OelsKure 0,71% ; Ver- 
seifungszahl 190,5; E s t9rzahl 189,1; X 0 dzahl (YYijs) 80,0; 
Fetts’aure 96,06%; Glycerin 10,33%; Enverseifbnres 0,76%. 
Die aus den Oel gewonnonen Fettsauren sind he 11 gelb und von 
butterartige K 0 nsistenz. Sohmelzpunkt 19,5°; E s taringspunkt 
17,8°; Brechimgsindex 1,4502 (45°); Heutralisationszahl 
190,2; Iodzahl (’7ijs) 85,3; Mittleres M 0 lekulargewicht 292,2. 
Die Extractionsruckstand enthalt 32,15% Protein.” 

(7) "192. Oenocarpus Batava Mart. — Brasilien. — Fruchte 
(Kern) liefem fettes Oel (Comuol, Goumouol, Patavaol, s. 
folgender Art.). 

"193* CU. bacaba LI a rt. — Sudamerika. — TTie vorige Art aus 
Fruchtkerne n V omuo 1 • Im Endosperraverschiedene Mannane, ein 
Galaktan, Saccharose, l), das Comuol enth. Olein nebenGly- 
zeriden fester Fettsauren u. freie Sauren 2;....l) LIeHARD, 
s. Nr. 191, il 0 te 4 [=Lidnard, Compt. Rend. 135s 593* 1902]. 

2) BASSIERE, J. Pharm. Chim. 1903* 323; cf. Lewkowitsch, 
Technologic d. Fette. II. Bd. 1905* 125.” 

(8) n Coumou oil 3), batava oil 4). French - Huile de coumou. 
German - Comuol. Italian - olio di coumou. Coumou oil is ob¬ 
tained from ihe kernels of the palm trees* Oenooarpus batava , 
Mart., OE. bacaba , ll a rt., which frequently occur in tropical 
South A m erica and bear a berry-like fruit, which ripens all 
through the year. The kernels are boiled out with water, 
when a pale yellow limpid oil - ’coumou oil* - rise-. Grimme 
l) ascertained the following characteristics: oil — speoif- 
io gravity at 15° C. 0.9248; solidifying point -9° G.; melt¬ 
ing point -7*5° C.; saponification value 190.5; iodine value 
80.0; refraotive index at 15° C. 1.4691. Fatty aciis — 
insoluble acids and unsaponifiable 96.067o; unsaponifiable 
0.767<>; solidifying point 17.8; melting point j 9*5; neutral¬ 
ization value 190• 2 • iodine value 85*3; refraotive index at 


45° 1.4502.lesser known vegetable fats... . OE. distiohus 

- S. Am. - 7.1% yield; melting point 36; saponification 


value 209.2; iodine value 55.0; refractive index 49.0 at 
40° C. M 

(9) The ’’index Kewonsis” and its 8th and 9th supplements, plus 
■the G r ay Herbarium’s Card Index of Hew Species, list 26 ac¬ 
cepted species in Oenocarpus , and about a dozen excluded 
names. Burrett in 1928 accepts as valid only eleven species 
in the genus Oenocarpus . 
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(10) M Aus den Fruchten wird ein boliebtea Getrank gewonnen, das 
indessen ivegen daa starken Olgehalts schwer verdaulioh ist.” 

(11) m 387* Oenocarpus Batava Mart. Patava 1 • - Brasilien - 
Fruohte (Kern) 4,8%fettes Oel, Comuol (Coumouol, Patavaol, 
s. folgende). GRIMME. Chem. Rev* Fott-Ind. 1910* 17. 233 
(C.C. 1910. II. 1713). 

' 388. 0. bacap a Mart. - Sudamerika. - Wie vorige Art aus 
Fruchtkemel Comuol mit Oiein, Glyzeriden fester Fettsaure 
u. freie Sauren 2). Endosperm verschied. Mannane, e. Galac- 

ten, Saccharose 1).l) LI^NARD, S. Nr. 386.JIote 4 

Lidnnrd, Compt. Rend. 135* 593* 1902]. 2) BASSIEKE, J* 

Pharm. Chim. 1903* 323* cf. LETYKOWITSCH, Technologie d. Fet- 
te. II. Bd. 190^. 125. 

'*389« 0. disticha* . - Tropen - Samen mit 7,1% fett. Oel. 

BO LION a. JESSON, Analyst 1915* 40. 3 (C.C. 1915- I. 5 ; >0). 
Constantenl” 

(12) M Das zvreite Oel vrar schon hellgelb, zeigte keinen Goruch 
und hatte angenehmen Gesohmaok. E 3 mirde als 1 Oenocarpusol* 
bezeichnet und soli von einer Palmenart gewonnen v/erden. 

Die Konstanten wnren* Spez. Gerricht 15° C. 0^9244; Erstar- 
rungspunkt 7,5° C.j Brechungsindex 1,4700; Saurezahl 1,38; 
Verseifungszahl 190,0; Jodzahl n. TTijs 80,6; TJnverse if bares 
0,847<>. An Fettsauren waren in dem Oel 96 % enthalten. Sie 
zeigten* Sohmelzpunkt 18,9° C.; Brechungsindex 45° C. 1,4492; 
Jodzahl n. Wijs 86,7. Das Oel konnte durch Bieicherde 
tonsil 1 vollstandig farblos erhalten v/erden* Auch hier han- 
delt es sich um ein sohwaoh trooknendes Oel, dessen Trocken- 
eigenschaft aber durch Zusatz Kobaltsikkativ etvTas verbess- 
ert v/erden konnte. Naoh unseren Auschauungen geniigt aber 
trotzdem die Trockenfahigkeit nioht. n 

(13) M Ueber einige weniger bekannte brasilianische Palmble. 11 

(14) "774. Oenocarpus -Speoie 3 (nioht angegeben) (Fam. Palmae ). 

s. z. Aufl. 1. 124. Das Oel enth. 0,84% TJrrverse if bares 
("unsaponifiables) l). — Ueber fette Oele von Oenooarpus j 
Euterpe u. a. Palmenarten Brasiliens s. Unters. 2). 

l) Stook, s. Moquilia tomentosa , Constanten des Oeles [=Far- 
benzeit. 38* 830. 19 3lT* 2) Friege, Chem. Umschau Fette u 
Oele eto. 1931. 38* 216 (C.C. 1931. II. 2235).” 














